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n URING the courſe of my appren- 
_ £&- ticeſhip with Mefirs. NxcRLI and 
Gurren, in Berkeley Square, many 
buouſekeepers to noblemen and gentle- 
men, on ſpecial occaſions, were fre- 
_ quently preſent, in order to obſerve our 
_ peculiar method of preparing confects. 
Since I left Meſſrs. NzeGr1 and 
GunrTzxs, I have had frequent applica- 
tions from thoſe perſons, as well as 1 
- _- others, for receipts and information 
reſpecting improvements and additions 
to this art. But being engaged in ide 
ſervice of ſeveral noblemen, and thereby 43 
depri ved of the opportunity of attending EL 
to the numerous applications from re-. 
ſpective houſekeepers for New Receipts, © 7 
| determined to form the following 
Treatiſe, that they might preſent it to 
their friends; and that it might fupply 
the place of perſonal application, I have 
comprized in it every article that is ne: 
ceſſary to render the reader a; proficient 
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8 From the nature of my occupation, ² 
-, = and the time neceſſary to acquire a due © 

Fnowledge of it, I cannot be ſuppoſed 7 

Aualified to write in a maſterly ſtile; 3 
Al nd am therefore inclined to hope he 
cCandid reader will be diſpoſed to ov erk - 
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ir PREFACE. 
Jook any little errors that may be ob- 
Jerved in this Treatiſe, conſidering it 
Not as the production of a ſcholar, but 
the eſſay of a man, who has devoted the 
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the art under conſideration. 
I preſume my having ſerved an ap- 


greater part of his life to the purſuit of 


Px enticeſhip to men 0 ſuch eminence 
In the line of Confectionary, and ſuch 


reſpectability in their connections as 


Moellrs. Neon & Gun rg, that it will 
be conſidered as a recommendation of 
the following ſheets; and as all the 
Treatiſes I have ſeen contain only old 
and exploded Receipts, render it neceſ- 
ary that f. ing new ſhould appear 


have given are the reſult of my own 
practice and experience, I think it will 
add a fanction to the preſent under- 
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DIFFERENT METHODS AND DE- 
GREES OF BOILING SUGAR. 
. a pan proportioned i in 25 — 
to the quantity of ſugar you intend 
to clarify : to thirty pounds of ſugar, 
put two gallons of water : whiſk the 
white of an egg in the water, and ſet the 
pan on the fire ; when the ſugar begins 
to boil, add half a pint of water, to pre- 


vent its boiling over, and alſo to raiſe 
$ F r 
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the ſcum. Having ſkimmed the ſugar | 
till there remains only a ſmall white 
ſcum; totally different from the other, 


which is foul and black, take it off, and 


ſtrain it into the pan in which you in- 


tend to keep it for uſe. 


N. B. A particular attention to theſe 
rules, reſpecting the clarifying of ſugar, 
will greatly conduce to the effect of the 
directions, which will be laid down 


hereafter. | 


7 0 boil Sugar to the Dex ree called S MOOTH. 5 


_ Havaxs firſt clarified, put the quan- 


& tity of ſugar required into the preſerv- 


ing pan, and let it boil over the fire. 


You will aſcertain its having boiled to 
| the degree called /mooth, by the follow- 
ing experiment : Dip your finger into 


the .ſugar ; then put that. finger and 


. your thumb together. If in opening 
them you ſee a ſmall thread drawn, 


which breaking immediately leaves a 


E 6 1 


drop on the finger, you may conclude 
the ſugar is boiled to the degree called 
Smooth. 


To boil FIND zo the Degree called PeARLED ; 


Tuts method of boiling ſugar is thus 
aſcertained : Take a little of the ſugar 
when boiling, between. your finger and 
thumb, and if on ſeparation a ſtring ad- 
| heres to both, it is boiled to the Cen 
called nas. 


To o boil Sugar to the Degree called BLowx. 


& the ſugar boil longer than on the 
former occaſion, and make the follow- 
ing experiment: Dip the ſkimmer into 
the ſugar; take it out immediately; and 
if on blowing ſtrongly through the holes 
of the ſkimmer, little bladders appear, 
the ſugar is boiled to the * called 
blown. 


Bs: * 


To boil Sugar to the Degree called FRA TR RRE. 


Tris is a higher degree of boiling 
ſugar than either of the former. It is 
proved thus: Having dipped the ſkim- 

mer into the ſugar, and ſhaken it over 
the pan, give it a ſudden flirt behind 
you, when, if it flies from the ſkimmer 
in particles reſembling feathers, it is 
boiled to this degree. 


To boil Sugar to the Degree called CnackLED. 


Tars degree is aſcertained in the 
following manner : The ſugar having 
boiled ſomewhat longer than on the 
former proceſs ; dip a ſkewer into it, 
and immediately after into cold water ; 
if on drawing the ſugar from the ſkewer 
it ſnaps like glaſs, it is boiled to the de- 
gree called crackled. 


To Boil Sugar 10 the Gr called Ca RM ELLED. 


Tuts degree is thus aſcertaitied ) * 
ang boiled the ſugar longer ſtill, 


7 OR 


dip a ſkewer into it, and immediately 
after into cold water. If the ſugar be 
boiled to the degree called carmelled, it 
will ſnap the very inſtant it touches the 
cold water, and muſt be taken off 
directly, to prevent burning and diſco- 
louration. 


PART II. 
METHODS OF PRESERVING 
FRUITS, e. 


To preſerve Orang es or Lemons whole, 


Havins ſelected the largeſt and beſt 


coloured oranges, carve them, cut a 


round hole in each, where the ſtalk | 
grew ; put them into a pan of cold 
water, ſet them over the fire, and boil 
them till they become ſo ſoft that you 


may thruſt a ſtraw through them, ſhift 


ing the water twice during the time of 
this boiling : then take them out, put 
B 3 ;  - "them 


. 

- - them into cold water, and let them re- 
main till they become cold; aſter 
which ſcoop out the cores with a ſpoon, 

put them again into cold water, and let 
1 them there remain forty-eight hours, 
miſting the water during that ſpace four 
1 times: drain them when taken out, put 
7 them into the preſerving pan, cover 
WW them with clarified ſugar, and then let 


them ſimmer over a fire for about two 
[ hours: proceed in this manner for ſeven 


or eight days; then drain them from 
= the ſugar, and having prepared a freſh 
= quantity boiled. to the degree called 
= >p7earlcd, put in the oranges, and having 
a boiled them for the ſpace of an hour, 
ST  fet them by for uſe in an earthen pan, 
F or put them into glaſſes, and cover them 

jul E with clarified _ 1 


=_  T proſerue Cherries without . 


bl - - 1 For a pound of cherries prepare a 
9 pound of ſugar boiled to the degree called 
48 blown, into which put the cherries ſtoned, 


T7 9 


and having boiled them well, ſet them 
by till the next day. Having then 
ſtrained the ſyrup, add ſome ſugar and 
about three pints of currant juice to it, 
let it boil about half an hour, put in the 
cherries, boil all together, ſkim well, 
and afterwards ſet by for uſe. 


To preſerve Cherries with Stones. 


Havixs ſelected the fineft morello 
fruit, and pricked each cherry with a 
needle; put them intoa thin clarified 
ſugar, and let: them ſimmer an hour, or 
more, cautiouſly avoiding their coming 
to a boil. Proceed thus for two or three 
days; then ſtrain the ſugar from them, 
and having added more ſugar with ſome | 
currant juice, after a gentle boil and be- 
ing well ſkimmed, ſet them by for uſe.” 


T 0 projerv White Pea Plume. | 


| EI your plums before they are too 
ripe, flit each of them in the ſeam, ſcald 
3:2 A them 
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them in clear water till they become 


tender, then put them into cold water, 
in which having remained a whole night, 


drain, put them into ſugar boiled to the 
degree called pearled, and having ſim- 
mered therein twice or thrice a day for 
two days, drain the ſyrup and boil it for 


! an hou 18 adding to it about a+ quart of 


white currant juice. Then put in your 


plums, let all boil together, and when 
cold they will be fit for uſe. ho 


To preſerve yellow Plums commonly called 


yellow Margates. 


Havre made choice of your plums 


i juft before they become ripe, and pre- 
pared as much ſugar to the degree called 
Blown, as will handſomely cover them, 5 


put them in, and giving them a gentle 


boil, ſet them by till next day and give 
them another boil. The day following 
Urain them, and having boiled the ſyrup 


to ae W called pearled, put in the 
plums, 


E 
plums, and let all boil together, when 


they will be fit for drying, or . 
into pots. 


N. B. You may ſcald and take the 
ſkins off the plums before you preſerve 
them, 


E 0 ae, Damaſemes. 


Having pricked the intended quan- 
tity, put them into a preſerving pan with 
as much ſugar as will cover them; give 

them one good boil, take them off and 
let them ſtand a day; on the morrow, 
ſimmer them four or five times, and 
thus let them remain three or four days; 
then drain the ſyrup, and adding more 
ſugar, boil it well, put in the dama- 
ſeones, give all a good boil, ſkim well 
and ſet by for uſe. 


To preſerve Mogul, or large Egg Plums. 


_Havine pricked your plums, put 
Py into cold water with three or four 
hand- 
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handfulls of ſalt in it; and there letting 
them remain four days, ſcald them in 
clear water till they become tender; put 
them into a thin ſugar, and give them a 
gentle boil. This done, put them 
by, and the next day let them fimmer, 
and ſo proceed for five or ſix days, till 
you perceive. the ſyrup becomes thick, 
when it will be proper to drain and add 
more ſugar; boil till it is ropy, then you 

may put in your plums; give them a 
| gentle boil and ſet by for uſe. 197 


N.B. You muſt keep he FOES 
; lader the ſyrup in your preſerving pan 
by ourting a piece of board over them. 


7 0 preſerve whole Strawberries. PS: 


v7 er as much ſugar as will cover 


the intended quantity to the degree _ 


called 4lown, into which put the ſtraw- 
| berries; gently boil and ſet them by; 
the next day drain them and boil the 
up till it becomes Topy or pearled, 
then 


/ 
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then put'in 1 the ſtrawberries, give them 
a gentle boil, ſkim them well, and put 
them into pots. 


„ N. B. Raſberries are preſerved in 
the ſame manner; but it is recom- 
mended to put ſome jelly drawn from 
gooſeberries, or white currants, into 
the ſyrup. 8 


To 0 preſerve Barberries in e 


Haix prepared a ſufficient quan- 
tity of ſugar to the degree called blown, 
put in the barberries tied in ſmall_ 
bunches, let them boil well, then kin ? 
and ſet them 85 for uſe. 


To preſerve Red Currants in Buncbes. 


PREPARE as much ſugar to the degree 
called pearled, as will cover them, into 


which put them, and give them a ge- 


tle boil: then next drain them, and 
adding a little more ſugar, and ſome 
5 Juice 


. 

Juice extracted from red currants, give 
the whole a good boil; ſkim them well, 
and they will be fit for uſe. 


N. B. White currants are preſerved 
in the ſame manner, adding only white 
currant age to the ſyrup. 


To preſerve Green Gage Plums. 


 Finsr prick your plums well with a 
needle, and having laid them in ſalt and 
water, for tight and forty hours, ſcald 
them in pump water till they become 
tender, after which put them in cold 
water, and there let them remain till they 
are cool; then drain and pack them 
in ſingle layers in your preſerving pan; 
and give them a gentle heat once a day, 
for three days; this done, drain them, 
add ſome more ſugar boiled to the de- 
gree of what is called pearied; then put 
them in and give them a heat, but not ſo 
far as to boil: proceed in this manner 
for two or three days, till you perceive 


a I | 

the ſyrup becomes thick, then drain 
them, ſtrain the ſyrup, boil it to a good 
height, put in your plums, give the 
whole a gentle boil, ſet them by in pans, 


and they are ready for . out or . 
ting into jelly. 


To preſerve Green Orange Plums. 


Tu manner is the ſame as that pre- 
ſcribed with reſpect to the green gages: 
but care muſt be taken to Cover theſe 
plums with a paper every time they are 
heated, as an effectual means of keeping 
in the ſteam and preſerving the green 
hue: the ſame method ſhould be ob- 
1 ſerved as to green fruit i in general. 


7 0 preſerve Apricts. : 


Ha vING taken the ſtones out, ns cut 

0 your fruit in halves, ſcald them till they 

are tender, and put them into cold 
Water: then drain, put them into a thin 


ſugar, give thema gentle heat and ſettbem 


. 9 
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1 26 J 
by: che next day, drain the ſyrup from 
them, let it boil well and afterwards put 
in the fruit: let the whole firmer well 
together; and thus proceed from day to 


day, till the apricots are duly prepared, 


which may be known from the conſiſt- 


ence of the ſyrup. 


N. B. Taz 8 price is the 


15 beſt to preſerve, and the _— _ : 


1 * for zam. 
2 0 gere bun Apricots. 


- Ph the fruit when you can thruſt a 


* through the ſtone: prick them, and 
ſcald them till they are tender; then 


having drained, and put them into a 


thin ſyrup,” let them ſimmer for half an 
hour every day, for a week: this done, 

drain them, boil ſome ſugar to the de- 
gree called | blown, to which add the 


Adr, and boiling it well, put in the 


fruit; let all boil together and ſet by. 
0 next 18 drain it, boil the ſyrup. 
higher, 


7 
higher, put in the fruit, and boil till 
you perceive the ſyrup hang like a thread 
from the ſkimmer: the fruit are. then 
* for drying, or putting in jelly. 


N. B. Green almonds are preſerved 


in the ſame manner; but they ſhould 
be drag in ſoft water to . the 
; e off. 5 


To preſerve. Gree Gofberries 
11 che gooſeberries be gathered be- 


fore they are ripe, and ſcalded till they 


become yellow: then put them into 


cold water, and having remained twelve 


hours, put them into a very thin ſugar, 
and heat them gently over the fire, till 
you. perceive they begin to be green; 
after which drain the ſyrup from them, 
and boil it to the degree called prarled : 


put in your fruit, and having boiled all Te 


together, ſet by. Proceed in this man- 


ner for two, or three days, and the 
5 n will be fit for uſe. 
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To W Angelica. 7 
0 AKE the angelica when young, ſplit 


it into thin ſtrips, and having ſcalded it 


till it becomes very tender, ſtring it, put 
it into the preſerving pan and cover it 


with ſugar; in this ſtate give it a gentle 
heat once a day, for four or five days, 
and when you perceive it become quite 


green, drain it and add ſome more 
ſugar: having boiled it till it becomes 
ropy, put in your angelica and boil it up 
well; then put it by, and when it has 


lain in the ſyrup. about five weeks, it 
will be fit to cand. 


2 0 preſerve Aprict, or Peach Chi "_ 


Pane the rind of the fruit into chips | 
of the ſize of a ſhilling: to every pound 


of chips, allow a pound and a half of 


ſugar, in which boil the chips; and hav- 


| ing. ſet them by for two days, drain 
them from the ſyrup, and boil it to the 
e called Os: then put in thi e 


chips, | 


> 73 
chips, let them boil well, and having ſet 
them by for a week, drain and waſh 
them i in cold water, and put them in 


ſieves into the ſtore, firſt ſifting ſome 
ſugar on them, and dry them well. 


To preſerve Figs. | 

Niem pricked your figs through 

and through, put them into the preſerv- 
ing pan, cover them with ſugar, give - 
them a gentle boil, and ſet them by. 
The next day drain them; and having 
boiled the ſyrup, put in the figs and ſet 
them by for two days: then drain them, 
add more ſugar to the ſyrup, and having 
boiled it to a high degree, put in the 
figs, and let the whole boil up well to: 
gether; proceed in this manner every 
other day for a week, by which time the 
ſugar will have penetrated into the fruit: 
then drain them, and boil the ſyrup till 
it ropes, or hangs i in ſtrings from the 
ſkimmer: put in the figs, boil well up, 
W and ſet them by for uſe, 


"C4 - | | Tv. 


. 1 Y 
E preſerve dried Cherries. 


Spe the Kentiſh cherries, and put 
as much ſugar into the preſerving pan, 
as will cover them: having boiled the 
ſugar till it cracks, put in the cherries, 
give them a good boil, ſkim, and ſet 
them by in an earthern pan till next day: 
Len drain, and put them on ſieves in a 

hot ſtove, and turn them; they will take 
three days drying, and when ary, will 
Wi two or three rem. | brew 


2 0 preſerve. Peaches whole. 


1 Tarn che Newington peaches a 
8 thier! are ripe, ſcald them till they are 
tender, put them into as much ſugar as 
will cover them, give them a gentle 
boil, and ſet them by till the next day: 
then drain them from the ſyrup, which 
having boiled with an additional quan- 
tity of ſugar to the degree called lr; 
put in the peaches, and after ſimmering 
| ſet them by for a week; then drain the 
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1 
ſyrup from them, and boiling it higher 
than before, put in the peaches, and let 
all boil gently together for an hour, by 
which time, if you find the ſugar has 


penetrated the fruit, you may ſkim and 
* them by for uſe. 


Wc preſerve Pine Apple Chips. 


 Havins taken off the outſide of the 


pine apple; cut it croſs- ways into thin 
ſlices, which put in layers into an ear- 
then pan, ſifting ſugar over each layer, 
let all ſtand for about ten days, in which 
time, if melted, put it together into a 
preſerving pan, and boil it up twice a 

day for three days, and ſet them deg for 

: drying. | 


To preſerve Pine Ap ples whole. 


I Tax the pine apple juſt before it be- 
comes ripe, let the top remain on it. 
Having perforated it with a penknife, 
ſcald it till it becomes ſo tender, that a 
ſtraw 1 be . through it. Let 
it 


N 1: 


it then remain in cold water two hours, 
and in that ſtate be put into a jar, with 
ſugar ſtrewed over it, boiled to the de- 
gree called /mooth, and covered cloſe 
down: the next day drain the ſyrup and 
boil it up, and in this manner proceed 
every day, till the water is extracted 
from the pine. As the fyrup by that 
means will be rendered thin, you will 
add more ſugar and boil it up to a high 
degree, and ſet the pine by for a fort- 
night, when if you perceive the ſyrup 
is thick, you may depend upon it the 
pine is properly preſerved, and therefore 
may take it out of that ſyrup and put 


it into a clarified ſyrup in a glaſs, in 


which it will keep good ſeven years, 


IE ere by OP. or wet. 


Ti 0 2 Medlars. 
8 ſcalded the fruit till the ins | 


' are eaſily taken off; ſtone them at the 


head, cover them with ſugar, give them 


t#1 


A a gentle boil, and let them ſtand for two 
days: then drain them, and boiling the 
ſyrup till it. becomes ropy, put in the 
medlars, let all boil up gently, and ſet 
by for uſe. 
VVV 
Parex the pears through in ſix places, 
ſcald them till they are tender, cut the 
rind ſmoothly off, put them into cold 
water with ſome allum in it to keep 
them white, and having remained in 
that ſtate three hours, ſhift them into a 
thin ſugar, and give them a gentle heat 
every day for three or four days; then 
drain them; and having added ſome 
| ſugar to the ſyrup, and boiled it to the - 
degree called pearled, put in the pears, 
and boil all up together: proceed in 
this manner, till the ſyrup becomes 
thick, then colour ſome of the pears 
red, and ſet them by. 
To preſerve Green Leaves. 
Tax grape leaves, ſtrawberry leaves, 
or any other leaves: let them remain 
four 


CELL 


four fokes. in cold ſpring whe, then 
take them out and put them into ſome 
ſugar, give them a gentle boil, take 
them off, and Feng. by for * 8 


N. B. Turr are convenient for put- 
ting un under fruit 1 in Plates. 50 


To 1 Green Grapes. 


Hav elected the argeſt and belt 

grapes before ripe, cut a ſmall ſlit in each, 

and ſcald them; after remaining two 

days in the water they are ſcalded in, 

drain, put them into a thin ſugar; 

give them a heat over a flow fire, and- 

thus proceed for three days: then drain 

them, and adding to the ſyrup ſome 

ſugar, boiled to the higheſt degree of 

' what is called Zlown, put in the grapes, 
and let a boil up together ; {kim well, 
e and ſer them by for uſe. 3 
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Ti 1 
To preſerve Wine Sour Plums. 


Tus plums are the beſt ſpecies for 
preſerving, on account of their tartneſs, 
and ſhould be treated in the ſame man- 
ner as damaſcenes, only they will re- 


quire from their ſize a longer time in 
prep aration. 


To preſerve Green Lines 


 Havine ſcalded the limes till they 
are tender, and taken out the cores, put 
them into a thin ſugar, and give them 
a gentle boil: then ſet them by and 
give them a gentle heat three times for 
three days, by which time they will be- 
come as green as graſs: having boiled 
the ſyrup till it become ropy, put in the 
| limes, boil up all together, and the fruit 
will be fit for uſe. 253 55 


N. B. GREEN walnuts, or jerkins, may 
be treated in the ſame manner as limes; 
and quinces in halves and quarters, in 
the ſame manner as pears; as there are 
e ſeveral 


ts 1 


ſeveral ſpecies of plums, and pears, that 
will not preſerve, we recommend the fol- 
lowing experiments: put a few plums 
intoalittle clarified ſugar, and give them 

a heat over a gentle fire: if they ſeem 
to melt in the ſugar they will not pre- 
ſerve, if they remain firm they certainly 
will, provided you adhere to the rules 
laid down. | 
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PART III. 


| METHODS or MAKING MAMA. 


6  Raſterry Jun. 


Rus your raſberries through ae to 

a pulp: then meaſure it with a pint ladle 
(which is exactly a pound) into your 

_ preſerving pan: boibit well, and ſtir. 
it al the time to keep i it from burn- 
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fat 


ing: to a pound of pulp, allow three 
quarters of ſugar; when it has boiled 
till it becomes tolerably ſtiff, put in the 
ſugar ſifted fine, and boil it up well for 
half a an hour: then pe it into pots. 


A pri col Jam. 


Bott. your apricots to a pulp. chen | 
' Tub it through a ſieve: to a pound. of 
pulp, allow a pound of ſugar, and two 
ounces of bitter almonds pounded fine: 
dry the pulp well over the fire, then 
put in the ſugar. and almonds: boil 


all together for about an hour, and then 
it will be fit for uſe. | 


Peach 7 am. 


Pzgoczrp with this in the fue man- 
ner as above, but allow one pound and a 
quarter of clarified ſugar to a pound of 
pulp. Boil the ſugar to the degree / 
called own; then put in the pulp, and 
boil it till! it juſt drops off the ſkimmer. 


. N. B. You | 


1] 


N. B. You ſhould be careful to keep 
Rirring this, and all other jams, while 
Nad are 


Pine Apple Jun. 


Cur your pine apple into ſlices: 
cover it with powder ſugar, and let it 
ſtand a ſortnight; then pounding it in a 
mortar till it is fine, pulp it through a 

ſieve; to a pound of pulp, allow half a 
; à⁊ pound of clarified ſugar, boil the ſugar 
. to the degree called *#lown, and finiſh it 
227 in the fame manner as peach Jam. 1 
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| Barterry Jam. 
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Pur your barberries into the oven till 
they become thoroughly hot, then paſs 
them through a ſieve. To a pound of 
pulp, allow a pound and a quarter of 
_ | _ Tor ſifted fine. Boil the pulp till one 
a half is conſumed, then put in the ſugar, 
F: | : } . | mix it well, and put it into N. 


ZZ 8 


tas 1 


Currant Fam. 


"> Taxx the currant pulp when you have 
- ftrained the liqour from it for jelly. Toa 
pound of pulp, allow a pound of ſifted 


ſugar. Boil the pulp well; then put inthe 
ſugar, and boil it all for about half an 


hour, and it will be fit for uſe. 


N. B. Txz quicker your fire is for all 
red fruit, the better will be the colour. 


DE Quince Marmalade. : 


"Pane your quinces and cover them: 
then boil them till tender, and pulp them 
through a ſieve, with half the quantity 
of apples boiled in the fame manner. 


To a pound of pulp, allow a pound and 


a quarter of clarified ſugar: boil the 


ſugar to the degree called 4lown, then 


put in the pulp, and boil it all for about 


half an hour, then put it into Py 


1 Quince Paſte. 
Tar pulp being prepared in the 


manner abovementioned; allow a pound 


L D2 . of 


[i ao] 
of ſugar and bolt it till it nes then 


for a quarter of an hour, put it in pots, 
into the ſtove, and in about three or 


them into quarters, and dry them. 


N. B. You muſt keep your ſtove i ina 
nnen heat. 

1 Orange Marmalade. 95 
ho the ſeville bene bel till it is 
tender, and take the white from it; lay 

it in water all night, to take the bitter- 

neſs off, then pound and pulp it through 

a ſieve. To a pound of pulp, allow a 

- pound of the beſt moiſt ſugar ; boil the 

pulp till it is near one half conſumed, 

then put in the ſugar; boil it all toge- 

f ther for half an hour, and put it into pots. 

4 ; Strawberry Fan. | 

1.8 Tuts is made after the manner . of the 


rry, except allowing toa pound of 
pulp, 


put in the pulp, and having boiled. it 


four hours you may turn them out; cut 


E 


pulp, one pound of ſugar. Be careful 
to boil it ſtiffer than any other jam. 


Orange Paste. 

Pulp your oranges with apple mixed 
with it. To a pound of pulp, allow a 
pound and a quarter of ſugar: boil the 
ſugar till it cracks; then put in the pulp, 
and boil it over a quick fire, ſtirring it 
all the time for about twenty minutes, 
then put it into tins made for the pur- 
poſe, and dry them in the ſtove. 


Pippin Paſte Knots. 


Bol your apples tender, and pulp 
them; to a pound of pulp, allowing a 
pound of ſugar: boil it till it cracks, then 
put in the pulp, and boiling all together 
for ten minutes, run it on pewter plates, 
put it in the ſtove, and when dry, cut it 
into ſtrips, make it up into knots, and 
dry them on fieves * 


N. B. If you would colour them red, 
put in ſome prepared cochineal. 
D.3 \ Scotch 
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flower and roſe Water; Put the paſte into 


oa 
Saufeh Marmalade. 


Warn you make your orange mar- 


5 3 malade, put a little by; then cut ſome 
orange- peel into fine ſtrips, and giv- 
ing them a boil in a little clarified ſugar, 


mix them in the marmalade, ang. put. 
them 1 into Lan 


Oe Paſte. 


. 


Catelxr a pound of Jordan almonds, 5 


and four ounces of bitter almonds, witr 
water, and a little orange flower water: 


boil a pound and an half of clarified 
ſugar to the degree called h loon, then put 


in your almonds, boi! all together for a 
* of an hour, and put It into pots. 


Hat $3 | 


Aland Paſte. 


10 0 4 pound of dc keins. al- 
155 two pounds of ſugar ſifted fine; 
pound the almonds: with a little orange - 


W * 


A 
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a preſerving pan, dry it on the fire till it 
becomes ſtiff; put in the ſugar and ſtir 
it till you perceive it will not'ſtick to 
your finger; then put it on a marble, and 
roll it up in a lump for uſe. 


| Marſhmallow Paſte. 


Tak a pound and a half of gum 
arabic, a pound of fine ſugar, and ſix 
ounces of marſhmallow root; pound 
the gum and ſugar very fine, and put 
them into your preſerving pan with half 
a pint of orange flower water and roſe 
water mixed: then boil your marſhmal- | 
low-root in a quart of water, drain the 7 
liquor, and put that to it: ſet it on a 
flow fire, and ſtir it till it becomes in 
ſome degree ſtiff, then put in the whites 
of twelve eggs, and ſtirring! it till it be- 
comes quite ſtiff, turn it out on a marble 
ſtone, and, when cold, cut it into ſquare 
pieces, and 13 mend 1 in boxes. 


8 22 


Ss 
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 Straſbuurgh Paſte, or Loxenges. 


1 a pound of clarified ſugar, and 
two bunces of honey to a carmel height; 
then pour it on a marble ſtone, and be- 


fore it becomes cold mark it in ſquares, 


and when cold break it in pieces, and 
keep i it in boxes ſecure from damp. ; 


Black Currant Paſte. 


Bol your black currants to a pulp. 


To a pound of pulp, allow half a pound 
of apple pulp: dry that on a flow fire, 
"Hud put in a pound of ſugar boiled to 
a crack, mix it well, then run it on 
pewter plates, put it in the ſtove, and 
when dry, cut it in ſmall ſquare yon: 
and 1 them. 
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PART I. 


' OF-SYRUPS,  JELLIES, CANDIES, &c. 


25 make Copillaire. 


Tarr ends pints of clarified ſugar ; 
to which add one pint of good orange 
flower water, and the juice of eight good 

lemons; ſet it on a ſlow fire, and put in 
a pint of water with the whites n wur 

eggs whiſked: let it boil, ang : tim all 
the ſcum that riſes, then ſtrain it 
through: a lawn ſieve, or flannel bag, and 
put it into o bottles. [2s 


'T 4 make Orgeat Soup 


| þ ena a pound of blanched Jonkn [78 
55 Fe and a few bitter ones, mixed 155 
with, a. little orange flower water; then 


0 i - : 
# af 
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put in two quarts of water, ſtrain all 
through a fine lawn ſieve, or cloth; put 
what is ſtrained into ſeven pints of 
| ſugar, boiled to the degree called cracked. 
Let it ſimmer for ten minutes, ſkim it 
well, and when cold put n in bottles. 


To make Lemon Syrup. 


Bor fix pints of ſugar, to the degree | 
called 4lown, add the juice of twenty 


| good lemons and the rind of two; clarify 
in the ſame manner as the capillaire. 


N. B. Oraxcz ſyrup is made in the 
fame manner, except in allowing to ſix 
oranges the} . of two lemons. 


Grant Sm b. 


NAS. your eurrants, and let them be 
all night over a ſieve to drain; ſtrain the 
liquor through a flannel bag; to a pint 

of liquor, put a pound anda half of ſugar: 

| boil the ſugar to the degree called own, 
then put the liquor in, and boil all till 
the 


LE 


the ſcum is entirely off, and put i into 
bottles. 


Damascens Hap Is made in the ſame 
manner. 


Marſhmallow Syrup. 


Taxz one pound of marſhmallow 
root, and put to ita gallon of water; re- 
duce it on a flow fire to three pints, then 
ſtrain it, and put it into a preſerving 
pan, with ſeven pints of ſugar, and three 
pints of clear water; clarify 1 in the ſame 
manner as capillaire. 


To mgke Raſterry Vinegar. 


FE Exrzacr a liquor from the raſber- 
Ties, in the ſame manner as from cur- 
rants: to à pint of liquor, add two 
pounds of clarified ſugar, and a pint of 
the beſt white wine vinegar: boil all 
over a ſlow fire till the ſcum is taken 12 
and,. when cold, put it in bottles. 


_ 
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25 make Grape Effence, or Hrup.. 


To half a pound of good dry elder 
flowers, put three quarts of boiling 
water; let it ſtand cloſe covered two 
hours; then ſtrain it through a lawn 
ſieve, and put to it the juice of twelve 
good lemons; boil ten pints of ſugar to 
the degree called blown; put in the liquor, 
and boil till the ſcum is entirely off; 
then ſtrain it eg lawn ſieve, and 
Put 1t into bottles. - | 


; WW 
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70 * Orange Efence. | 


n half a hundred of oranges, 
5 and put into your preſerving pan, add 
ten pounds of ſugar, and the juice of the 
oranges with the juice of twelve lemons. 
Boil all till it becomes tolerably thick, 
; then put It in a ſtone j Jar for ule. 


N. B. You will find this exceedingly. 
uſeful in making of ice in the ſummer 
time, when oranges are not to be had. 


9 e 1 N 
* * ine 
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Pine Apple Hrup, or Eſſence. 


a the ſyrup from the chips, and 
clarify in the ſame manner as you would 


a pan of ſugar; put in the Juice of a few 
lemons. 


To make Currant Zelly. 


Your currants being maſhed on the 
fire, put them on a ſieve all night to 


drain; then train the liquor through a 
flannel bag: to a pint of liquor, allow 


three quarters of ſugar ; boil the ſugar 


to the degree called crackled, then put in 


the liquor, and boil all till it jellies, 
which you may know by its hanging i in 


flakes from the ſkimmer; be careful to : Tm 


ſkim it well. © 


N. B. Ir your jelly is for claſſes, uſe 
half white currants and half red, and it 


wil not look of too dark a colour. 


AvpLE jelly, raſberry jelly, or jelly | 
from any other fruit, my be ! in a 


: fimilar manner. N | 
0; To 
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1 ' | E 0 Candy Eringo Root. 


| Iaxx the roots pared and boiled to 
[ a proper ſoftneſs, and put them into 


ſome ſugar boiled /mootb; then ſimmer 

them three times a day for three days; 
let them lay a month in the ſyrup, and 
when you cand them, boil ſome ſugar to 
the degree called Blown, and put them 
into it; let them remain about five mi- 
nutes, and grain the ſugar by rubbing it 
up the Tides of the pan, then take them 


out, and lay m on DOVER. in a gentle 


* 


25 0 Cond 9 or | Lomon Peel... 


. your peel eder, and take out 
Pe inſide pith; lay them in cold water 
for a whole night, to take the bitterneſs 
off; pack them one within the other, | 
in your preſerving pan, cover them witz 
clarified ſugar, and let them boil gently - 
for two hours every day for a week, 


then take them out and pack them 1 in 1 2 
Jar, 
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Jar, or caſk; put more ſugar to the 


ſyrup, boil it to a good height, pour it 


over the peels, and let them remain full 
a month; then drain the ſyrup from 


them, three or four different times, and 
they will be fit to cand, which you may 


do as follows: : 


Taxs them out of the ſyrup, and 


' waſh them in warm water; dry them in 
the ſtove, and put them into as much 
ſugar, boiled to the degree called blown, 
as will cover them: boil them in the 

| "ſugar to the ſame degree; then grain the 
ſugar, take the peels out immediately, 
put them on a wire ſieve, and when 
cold, they are fit for uſe. 


— 


 Canprep citron, orange, and lemon 


; | chips, are prepared eye in the ſame 
manner. ds p 


Black Gurrant ab. . 


Mash your black currants on the fire 


| and : ip: them; to a pound.of pulp, 


E 2 N allow 


1 
allow a pound of ſugar; boil the ſugar 
till it cracks, then put in the pulp, and 
boil all til it begins to jelly. 


7 0 pas a Comport of Pippins 


” Pikes your pippins neatly, then take 
the cores gut right down the middle, 
_ after that, ſcald your pippins till tender, 
put then into clarified ſugar with a few | 
cloves, a little mace, and the rind of a 
lemon, with. the juice of four: let them 


ſimmer very gently for two hours, and 


when cold, they are fit to ſerve up to 
table. 


j 


Wan are done in the ſame manner, 


and you may colour them, as you „ 


* 


e Wann, e OE NS 
" Comport of Oranges. 


_ Carve your oranges neatly, cut them 
Into eight parts, ſcald them tender, put 
them into clarified ſugar with the juice 
NE | „ | of h 


1 
of three or four oranges, let them ſim- 
mer gently for two hours, then add half 

a pint of mountain wine, and when cold 
ſerve them up to table. | 
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T 0 make Clear Cate f the Felly / any Fruit. | 


To half a pint of jelly, allow ſix 

| ounces of ſugar to a high degree of 

Bloꝛon, then put in the jelly, and let it 

ſimmer but not boil ; ſkim it well, put 

it into pots, and dry it in the ſame man- 
ner as quince paſte. 


[ Calves- Foot Fell. 


Takx two calves-feet ready cleaned, 
put to them ſix quarts of water; boil it 
on the fire till it is reduced to three, then 
ſtrain, and put to it the juice of twelve 
lemons, the whites of eight eggs, a little 
cinnamon, a few corianders, and a little 
ſugar; whiſk all together, ſet it on the 


fire, and let it boil with half a pint of 
mountain in it, then ſtrain it three times i 
og ik E 5 through 


„ 4 


«2 
through a jelly bag, and put it in glaſſes. | 
| Clear Orange Felly. 


Rasy the rind of your oranges, and 
ſqueezing fix or eight oranges, and the 
Juice of three lemons with four ounces: 
of iſinglaſs, whiſk the whites of five eggs 
among it, and let it boil, then ſtrain it 
through a lawn ſieve, put it into moulds; 
allow to this quantity, ſix ounces of 
ſugar. 5 
Blanch Mange. 


Poux four ounces of almonds with a 
few bitter ones, and a little orange flower 
Water, fine; mix them i in a pint of cream, 
and half a pint of milk, put in fix ounces 
of iſinglaſs, and a quarter of a pound of 
ſugar; boil all together till the iſinglaſs 
is conſumed, then 3 and put it into 
| moulds. 


Ge Mange. | 
| Sym the juice of ſix n 


raſp . 


= * 


raſp the rinds of two, put it into a pint 
and a half of cream, with a little ſugar, 
add to that about four ounces of iſin- 
glaſs; boil it till it is diſſolved, put in a 
Attle ſaffron as it is boiling, and ſet.it by 
in moulds. 


T 0 make Lemonade, 


. To halfa pint of clarified ſugar, put 
the juice of five lemons, and raſp the- 
rind of one, add to this a pint of ſpring. 
water, then paſs it through a lawn ſieve, 
and ſet it by for uſe. 


To make Orgeat for preſent Le. | „ 


Pobnd four ounces of blanched al- 
monds very fine, with a few bitter ones, 
and a little water, mix with that a quart 
of clear ſpring water, and a table ſpoon- 
ful of orange flower water: ſweeten to 
_ your palate, and ſtrain it ge a 
lawn ſieve for uſe. 
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To 0 mak ei 


Tc 0 palf a pint of ſugar, put the juice 
of five oranges and two lemons: raſp 


the rind of one orange, add a pint of 
clear water, and ſtrain 1 it off for uſe. 


To make Orange Prawlins. 


QuarTER your oranges, take the 


= + out of the rind; cut them into 
thin ſtrips, put them into your preſerv- 
ing pan, with juſt ſufficient ſugar to 
cover the bottom of the pan: let them 


boil till you perceive the ſugar becomes 


- thick, then take them off and ſtir them 
till the ſugar grains and ſticks to them. 


Lift the looſe ſugar from BO and ſet 


them by for uſe. 


N. B. Lemon prawlins and orange : 
k flowers e arc prepared ae do in the lame | 


Tn Red Burnt Almonds.” . 


5 Ran a pound of the beſt Jordan al- | 
J monds, . 


[7 1 


— 


monds, put them into a round bottom 


preſerving pan, with a pint of clarified 


| ſugar, let it boil till the ſugar comes to 
the degree called loro, and the almonds 
begin to crack: then take them off, 


and ſtir till they begin to cool; when 


the almonds clog to the ſugar ; lift the 


looſe ſugar from them, put in a pint of 


clarified ſugar with the looſe ſugar, and 
boil it till it cracks; then put in the. al- 
monds, and ſtir them as before: fift 


them and part thoſe that are coupled, 


boil a piut more of clarified ſugar till it 


cracks, put in the almonds, and ſtir them 


till the ſugar clings round them; then 
put in a gill of cochineal, and ſhake 


them over the fire till they become dry : 


fift them, and pur them in a gentle ſtove- 
; for two or three hours. 


' Bxowx burnt almonds are prepared 


ina ſimilar manner. 


Cearaty Eſence. 


Wrron a pound of cedraty eſſence, 
* baik 
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| | boil ſeven pints of clarified ſugar to the 
degree called oon, then put in the eſ- 
ſehge, and the juice of twenty lemons: 
bol all together for about half an hour; 
ſkim it well, and when cold. put it into 
bottles. 15 1 


To make a daf of Mp. 15 


Th KE two pounds of hips, ſtone them 
phe lay them a whole night in ſpring 


vater; then pound them to a maſh, and 
put them into three pints of clarified 
ſugar, boiled to the degree called blown; 5 
give all together a good boil, and let 
n ON for uſe. . 5 


W 


14 He ., Gnyerve of Rojes. 


TR a quarter of a pound of damaſk 
1 leaves, beat up a pound of coarſe 
_ lifted ſugar, with the, whites of three 
eggs, put in the roſe leaves, and mix 
them; then roll them up in ſmall balls | 
on paper, and ſet them in the * to. 
w___ V by 


E 


N. B. You may put in a little eg: 
neal to colour it. 


Conſerve of . Flowers. 


Boll a pint of ſugar to a high degree, 

put ih a quarter of a pound of orange 

Z flowers; boil it to the ſame . degree 

again, then rub the ſugar till it grains; 

pour it immediately on a marble ſtone, 
and when cold, break it into pieces. 


— 


Rack 8 Candy. 


Taker difterent ſhapes, cut out of 
com paſte, or you muſt candy pippin 
paſte knots ; let them be very dry, then 
put them in a ſquare tin box i in. layers, 
with a wire between each layer; fill the“ 
tin up with ſugar, boiled to a ſtrong de- 
gree; ſet it in the hot ſtove; the next 
day, drain it, take them out and put 

them on ſieves in the ſtove to dry. 


. Ix this manner you may 
© eandy violets, or any other flower; but 


0 TW 14 


be careful they are very dry, elſe they 
Vill not take the ſugar. 


by To make Gum Paſte, 
Taxx ſome gum tragant, and ſoak it 
in water, then ſqueeze it through a cloth, 
put it into the mortar, and pound it 
with fine ſugar, ſifted fine; then take 
it out, and mix it up with fugar till it 
becomes ſtiff. 


Mulberry 8 
Saprxzx your mulberries: to a pint of 
=. fit put a pound of ſugar; let it dif. 
WE folve all night, then boil it up to a good 
height, with the juice of four lemons; * 
ſxim it well, and put it in bottles for uſe, 


2 
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PART V. 
FRUITS IN BRANDY. 


Cherries in Brandy. 


Pur your cherries into jars, and to a 
quart of French brandy, allow half a pint 

of clarified ſugar: mix your ſugar and 
brandy, cover the cherries with it, let 
them ſtand a month, then fill the jars 
again, and cover them up for uſe. 


N. B. Taz morello cherries are the 
moſt proper, and you may infuſe raſ- 
berries, or mulberries, in the ſame 
manner. 5 


Apricots in Brandy. 


Takt a ou and half, fill it with puwp 
F water, 


k 6 ] 
water, put in a little clarified ſugar; 
then put in your- apricots, and ſcald 
them till tender; put them into cold 
water with a piece of allum in it; let 
them lay i in that ſtate for two hours till 
quite cold; put them in jars, and 
cover them with white French brandy: 


to two quarts of brandy, allow three 
pints of clarified ſugar. 


Peaches in Brandy. 


— 


- Wiez the down off your peaches, 
| Ik them with a ſmall knife in three 
Places, ſcald them in ſome water, with 
the juice of three or four lemons in it ; 
then take them out, put them in jars, 

and cover them with white brandy : to 


two quarts of brandy; put three giant of 
_ clarified ſugar. 


Mogul Plums in ; Brandy. 


Tax your wag plums when they 5 
are half ae drain them dry, put 


them 
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them in jars and cover them with brandy. 
To a quart of brandy, allow half a pint, 
of clarified ſugar. 


Green. Gages in Brandy. 


Tursx are prepared in the ſame man- 
ner. as any green plum. 


Pears in Brandy. 

ScaiD your pears tender, with ſome 
lemon juice in the water: put them into 
cold water and pare the rind off; lay 
them in allum and water all night, to 


keep them white; then drain and put 


them into jars: to a quart of brandy, 5 
allow a pint of clarified ſugar. 
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| METHODS OF MAKING BISCUITS 
g "AND: CAKES. 


% 


i; is here neceſſary to premiſe that 


5 particular care muſt be taken to keep 


the utenſils entirely free from greaſe 
of any kind: and the flour and ſugar 
quite dry, as in caſe of neglect you can- 


not make good biſcuits. 


Savvy Biſcuits 


"Tax o -one pound and a half of ſugar, 
one pound and two ounces of flour, and 
twenty four eggs: ſeparate the yolks 
from the whites, beat the yolks and 


ſugar together with a ſpoon: whiſk the 


whites up ſtiff, and mix with the yolks ; 


Whiſk it al on 4 aon. fire till warm, _ 


then 


e 


„„ W3 


then take it off and whiſk it till cold; 


mix in the flour, and drop them through 


a funnel made for the purpoſe. 


N. B. Tur require a hot oven, and 
you ſhould ſift a little ſugar over them, 


Juſt before you put them in. 


Spunge Biſcuits. . 


'Taxe one pound of ſugar, and hve 
quarters of flour, and mix in the ſame _ 
manner as the favoy biſcuits: theſe 


E will 1 not require ſo hot an oven as the 


Palace Royal Biſcuits, 


Ax made in the ſame manner as 


ſavoy biſcuits, and are baked i in ſmall 
paper boxes. Os - 


Royal Hear Blau. 
To a pound of almonds beat fine, 


put a pound and a half of ſugar, half a 


pound of flour, ſixteen whole eggs, and 
5 F 3 twelve | 
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twelve yolks. Beat the fugar and al- 
monds up well by degrees with the eggs; 
then put in the flour, and fer it into 
moles, they will require a gentle oven. 


Diet Bread Cakes. 1 


TaAkx one pound of moiſt ſugar, one 
pound and a quarter of flour, and ſeven 
eggs: let your ſugar boil with better 
than half & pint of water; then wiſk 
your eggs and ſugar up well: take it off. 
and whiſk it till it is cold, then mix in 
* flour, and put it into moles. 


Naple B. iſeuits, 


ARE made i in the finds manner as diet 
bread, but add a little more flour. e 


Orange Heart B N 


Takx one pound and a half of ſugar, 
three quarters of a pound of flour, one 
pound and a half of yolks of eggs, 
"TW aaa . peels, and two 

| ounces 


ounces of - almonds ; pound your peels 
and almonds fine, then beat it up and 
proceed in the ſame manner as in mak- 

ing the royal heart biſcuits. 1 


Queen Cakes. LE: 


Tak one pound and a quarter of 
flour, one pound of ſugar, and one pound 
of butter, a quarter of a pound of cur- 
rants, and eight eggs: cream your butter, 

and beat it up with the eggs and ſugar, 
then put in the flour and currants. 


» 


” * 1 
# * , 


Champaign fals 


Tak the whites af eight eggs with 
ſome flour, and half a pound of butter; 
beat the eggs and ſugar together: melt 
the butter, and beat it up; then put in 
the flour and a few carraway ſeeds : 
fold a paper up in the form of a fan, 
and drop them in the ridges: they will 
. require a hot oven. 


Fine 
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Fine Ruſs. 


Maxkx a good diet bread paſte, bake. 
it in long tins; when cold, cut it in 
ſlices, and brown them in the oven: 
put a few carraway ſeeds in the paſte. 


French Ruſks. 


Tax three pounds- of ſugar, four 
pounds of flour, and two pounds of 

yolks of eggs : beat the ſugar and yolks 
together, then mix in the flour, and roll 
it up in long rolls ; bake it, and when 
cold, cut it into thin flices. 


end Cates. 

- Taxs one pound and a half of flour, 
one pound of ſugar, and one pound of 
butter, ſix ounces of currants, and fix 
eggs: beat the eggs and fugar together, 


melt the butter, and mix it and the flour 


up to aſtiff paſte: part it half for plurns, 
and half for feed; then roll it out, cut 


it into round ſhapes, and bake them in 


A gentle oven. 
2 unbridge : 
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Tunbridge Water Cakes. 


Taxx one pound of flour, one pound 
of butter, three quarters of a pound of 
ſugar, half a pint of cream, and four 


eggs: mix the eggs, ſugar, and cream 


together, put in the butter melted, and 


beat it up well; then mix in the flour, and 


a few carraway ſeeds, roll the part out 
quite thin; cut it into round cakes, and 
bake them 1 in a flow oven. 


ca Biſcuits. 


| Taxz one pound and three quarters 


of ſugar, half a pound of yolks, and 
three quarters of a pound of butter : 


mix theſe together, then roll them up 


with as much flour as is neceſſary to 


ſtiffen it: make them into round rings. 


and bake them. 


1 zalian Cakes. 


* 


Taxkx the whites of twelve eggs with 
0 fome flour and ſugar; whiſk the eggs 
and 


« 0 + 
4 || " t 
? F * a 4 F 
r 1 82 1 mm + * A os = - 1 - : 8 _ * * FT 
* e „ eee , * BY — . wn * — Wau . — _ ” 2. 
, 4 * 2 es . nd — _ * ** — 2 . = 2 - * 5 
5 78 * : 5 > f ——— — Fs * pO n 1 rp 7 Fr R — — — 4 * 935 8 > 5 2 
. = ap 2 — . * N Et eB, ee? 4 e 7 . 234 2 WG, - — ä IE 
9. a * -— WY rs elf n , 8 5 £ : on Re. 4 n = . 7. C8 % = _—_— —— 
= ; ; wel TEL 3 5 a= RX DD 7 a 2 Icon N — Eq 


* 
E ² ⅛—GM a2 at road a. A#A&AOXxt SSA é ẽͤùͥ·ʒůaun ᷑ĩ III aa * 
_ 8 ” - n © * - 
: 2 N | 3 £7504 « 2 


and ſugar over r the fire, till hot; then 

take it off, and whiſk it till it is quite 

cold, and put in the flour: drop them 
in round cakes on paper, and bake them. 


Common Maccaroons. 


Taxes one pound of almonds, one 
pound of ſugar, and the whites of ten 
eggs, and a little roſe water: pound 
your almonds with the whites, and roſe 
water; then mix in the ſugar, and lay 
them out on wafer paper. 


French M: accaroons. 


1 0 a pound of almonds, allow two | 
| pounds of ſugar mixed in the fame 
Way, and laid out in the ſame manner. 


Ralaſta B iſcuits. : 1 25 | 


Taxz half a pound of ſweet almonds, 
and half a pound of bitter: pound them 
fine, mixed with whites of eggs, then 
add two © pounds and a half of ſugar; 
| beat 


TY. 
beat it up well with whites of eggs, then 


drop them on paper, and bake them in 
A flow oven. 


Orange Biſcuits. 


Mix one pound of almonds, with two. 
pounds of ſugar in the ſame manner as 
ratafia biſcuits; but raſp the rind of 


eight China oranges among it, and drop 
| them | in ſmall drops. 


' Lemon biſcuits are made in the ſame 
manner. 


Spaniſh Ruſks. 
Taxes half a pound of yolks, half a 
pound of ſugar, and half a pound of 
flour ; two ounces of butter, two lemons 
raſped, and a glaſs of brandy : mix all 
| together, then roll it up ſtiff, and make 
it in ings, and bake them. 


Merenges. 


Tax: a pint of ſugar, and the whites 
ol fix eggs; boil the ſugar to the degree 
| | called 
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called blown, then grain it, and mix in 
the whites whiſked ſtiff: lay them out 
in oval ſnapes, and brown them in the 
oven, put a piece of barberry jam in be- 
tween, and put two halves together. 


— 


Ginger Cakes. 


Tarr one pound of butter, three 
pounds of flour, one pound of ſugar ; 
a a pint of cream, and five eggs: beat the 
eggs, cream, and ſugar together; melt 
the butter and put it in, then mix in the 
flour with a few carraway ſeeds, and fix 
ounces of ginger ; roll them thin, and 
bake them ina flow oven. 


Ginger-Bread Nuts. 5 


10 tre pounds of flour, put fix 
pounds of treacle, one pound and a half 
of ſugar, and a pound and a half of 
butter: rub the butter with the flour 
and ſugar, then mix it up with the trea- 
cle; and put in fix ounces of ginger, 7 
Dn and 


[ 3 1 


and four ounces of pimento, and 
them in drops. * will 3 
flow oven. 


3 Biſcuits. of 


 Taxz a pound of nut kernels; let 
them, be exceeding dry, pound them 
fine, with the whites of eggs; mix in 
two pounds of ſugar, beat the paſte up 
with whites of eggs. Drop them out in 
{mall drops” 
| Sweetmeat Biſcuits. 


T AKE a pound of ſugar, a pound and 

a half of flour, the yolks of twenty eggs, 

with half a pound of almonds; pound 
the almonds fine with the yolks: mix in 

the ſugar, and beat it up well, then mix 

in the flour, bake it in a ſquare cake, 

afterwards ice it: cut ĩt into ſhapes, and 

put orange peels on them. | 


Nock Almond B . 


Cur your almonds very fine: to a 
pound of which, allow four ounces of 
1 75 2 1 8 


EN 
7 ſugar, and the whites of ſix eggs; whiſk 
the eggs ſtiff, then put in the ſugar and 
almonds ; ſet them in lumps on wafer 
paper, and bake them in a very flow 
oven. 
:  Hringe Bi ſents 
'T 0 2 8 of almonds, allow four 
| pounds of ſugar: pound the almonds 
fine, mixed with whites of eggs; then 
put in the ſugar, mix it into a ſtiff paſte ; 
then puſh it through your jumbal 
| mould, and form i It into different ſhapes. 


Tralian Maccaroms.. 


10 a pound of almonds, allow two 
es and a quarter of ſugar: mix it 
all in the ſame manner as ratafia biſcuits. 
Drop it on wafer paper, and put ſome 
almonds cut ſmall on n the top of every 


drop. | 
; Mit Bt 22 


Cor ſome almonds ſmall, and colour 
ſome of the n red; then cut ſome 
75 orange- 


F813 
oran ge-peel ſmall, and mix them toge- 
ther: dip them in icing, and lay them 
on wafer paper, in the ſhape of rock 


biſcuits, 
Marchpane Bi ſcuits. 


| Bear a pound of almonds in a mortar, 
with a little roſe water, and the whites 
of four eggs: mix in a pound of ſugar, 
roll it out, and put two pieces together, 
with ſome raſberry jam between: ice it, 
and cut it into different ſhapes; bake 
them i ina ſlow oven. 


Biſcuit Drops: . | 
Toa ds of ſugar, allow a mi : 
and a quarter of flour, and cight eggs: 
mix them in the ſame manner as ſpunge 
biſcuits; drop them on wafer paper. 


Co uod ſavoys at are made! in the ſame 
manner. 


To make a FREE Cole. 


Tax the whites of ſix eggs, with | 
, fome flour and ſugar; beat the yolks 
I JC 


t 8 1 


and ſugar together: mix is with\the 
whites whiſked Riff, then put im the 
flour, and bake it in a gentle oven. 


f To make a . du.. 


| Taxz the whites of fix eggs in ſugar, 
and the weight of four eggs in flour; 
mix it up in the ſame manner as a ſavoy 
A | 


To make a Plum Cake. 


To two pounds of flour, allow two 
pounds of ſugar, two pounds of butter, 
and ſixteen eggs: cream the butter, and 
bear it all up together; then mix in Bd 
pound of currants. 


N. B. Sezp Cake is made in the fame 
manner. | 


To make a Rice Cake. 
Io a pound of fugar, allow a pound 
of flour, and halfa pound of rice pounded 8 
fine, and ten eggs: mix it up exactly in 
the ſame manner as dict-bread. _ = 
| | To 


* 1 
Ti o make an Almond c. 


To half a pound of ants, allow 
half a pound of ſugar, and the yolks of 
ſixteen eggs; beat it up well, then put 
in three whole eggs, and mix in ſix ; 
ounces of flour. 


N. B. It will require a lack oven. | 


To make- a | Ratafia Cake. 


To a pound of ſugar, allow three 
quarters of a pound of flour, and four 
ounces of bitter almonds pounded fine : 
mix it up with fourteen eggs, in the 
ſame manner as a ſavoy . 5 


7 0 make Anniſeed ule: 


To half a pound of ſugar, allow a 
pound of flour, three whites of eggs, and 
half a pound of butter: mix all theſe 
ingredients together with a little cream, 
then put in two ounces of anniſeeds, roll 
it very chin, and cut it into round cakes. 


5 G3 Cinnamon 


* 4 
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dnnn Drop Biſcuits. 


. 10 a quarter of a pound of ſweet al- 


monds, allow half a pound of ſugar: 
pound the almonds fine with whites 


of eggs, put in a little cinnamon eſſence, 


ora little cinnamon pounded fine; then 


| r > paper, in {mall N and 
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e SAT IM 
OF ICE CREAMS, 


AND THE PROPER METHODS OF MIXING, 


| FREEZING, AND WORKING THEM. | 


Freening of Tre. 


A ready a freezing pot in ice - and | 
falt; put in your ice cream, cover the 
pot, keep turning it till the water comes 
round the pot; then open it and ſcrape 
it down: continue turning it, and 


ſcraping it down as it freezes, till it be- 


comes quite hard and ſmooth. 


| Ir an ice cream is mixed too rich, 
put in alittle more cream: if it is poor, 
put in ſome more jam. If a water ice is 
mixed too rich, it will require ſome 
"Re 5 more 


„„ 
more water: if it is too poor, put in 
ſome clarified ſugar. 


Ir an ice is poor, the firſt time you 
ſerape it down, it will feel quite rough 
and hard: on the contrary, if an ice is 
too rich, it will not freeze at all. 


Alx fruit ices that are put into the 
ſhapes of fruit, ſhould have a paper 
round the moulds, juſt as you put them 
in the ice: let them lay in ice and ſalt 

for an hour. N. B. Before you turn 
your ices. out, take care to make the 
water come up the ſides of the tub, 
and in turning them out, put your 
moulds juſt into hot water, and then out 
again then theice cream ne come out 


N. B. ALL ices that are in the ſhape 
of fruit, ſnould be coloured nn to 


the wm * anner 185 | 
5 q Ss | 8 fed ay To | 
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T 0 Wr the Cochineal for colouring 
** Sorts of Ice. 


To an ounce of cochineal pounded 
fine, allow a quart of clear river water: 
let it boil, then put in the cochineal witlf 
a table ſpoonful of pounded rock allum, 
and the ſame quantity ofcream of tartar; 
if it ſeems to be a purple colour, add a 
little more cream of tartar, let it all boil 


for two minutes, then ſtrain it into a 
bottle * uſe. ys 


1 is Shia „ or Raſberry Ice. 


Io fix ounces of raſberry jam, allow 
three quarters of a pint of cream, mix it 
well; then pals it n a ſieve, and 

colour it. 


. - 


Sf rawberry Fam, 


Is mixed the ſame way, allowing the 
| Juice of two lemons, 


\ 


Apt ſcot 
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Apricot Tce. 


To four ounces of apricot jam, allow 
three quarters of a pint of cream, and a 
few bitter almonds pounded, the juice 
of two lemons, and a tea ſpoonful of 


cochineal; paſs it all through a ſieve for 
uſe. 


— 


Pine Apple "EE 


To four ounces of pine apple jam, 
put a table ſpoonful of pine apple ſyrup, 

and three quarters of a pint of cream, 
and paſs it through a ſieve, with the 
Juice of two lemons. | 


4 1 Barber e. 


a Ts half; a pound of barberry 5am; 8 75 
5 quarters of a pint of cream: paſs 
it through a hair heve, and colour it. 


Biſcuit Tee. 


10 four yolks of eggs. allow there 
quarters of a pint of cream, three ounces 


3 
e 2 e 
8 
" #4 
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of ſpunge biſcuits, a little cinnamon, 
and four ounces of ſugar : ſtir it all on 
the fire, till it begins to thicken, then 
paſs it through a ſieve. 


Piftachia Ice. 


I0o three yolks of eggs, allow three 
quarters of a pint of cream, two ounces 
of piſtachia kernels pounded fine, and 
four ounces of ſugar: boil your yolks 
and cream, put in your kernels pounded, 


then colour 1 It green, and paſs it through 
a ſieve. 


Freſb Gogſeberry Ice. 


Scalp half a pint of gooſeberries 
tender, and paſs them through a hair 
ſieve; mix in four ounces of ſugar, and 
three quarters of a pint of cream. | 


* 


Chocolate Ice. | 


| Murr three ounces of ee on 
the fire, then take three Yolks. of eggs, 


4 5. 3 g t 


"T1 


' two ounces of ſugar, and three quarters 
of a pint of cream; and boil it till it 
thickens, then put in the chocolate, and 
| _ it through a ſieve. | 


4 : 


Freſh Kal he, 


Taxz half a pint of freſh raſberries, 
paſs them through a ſieve, with the juice 
of two lemons; mix in half a pint of 
cream, and four ounces of 7 then 
colour i R.. 


Hab KY; n Ice, 


Ts As in the ſame manner. 


v 


- "ys Cream. 


b 0 four eggs, allow three quarters of 
a pint of cream, a little cinnamon, four 
- ounces of ſugar, and a few coriander 
ſeeds: boil it all till it begins to thicken, 
then bal it through a ſieve. a he 


Lemon 


L 1 
Lemon Cream. 


To five yolks of eggs, allow three 
quarters of a pint of cream, four ounces 
of ſugar, and the rind of a lemon cut 
thin: boil it all till it thickens, then 


paſs it, with the juice of ſour lemons, 
N through : a fieve. 


— 


Orunge 8 e 
Is prepared in a fimilar manner. 


Burnt Cream. | 


Taxs a little ſugar and burn it on 
-the fire in a dry ſtew pan; have ready a 


good royal cream, and mix in the burnt 
ſugar. 


N. B. Tarts cream you may bes 
freeze, or put it under a crocant. 


Plain Ke. 


Tak R half a pint of the beft cream 

you can get; whiſk it in your freezing 
pot till ſtiff; then put in a little clari- 
Hed — and freeze it. EY 

H Coffee 
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Coffee Tee. | 


To four whites of eggs, put three 
ounces of ſugar, three quarters of a pint 
of cream, and an ounce of whole coffee; 
boil it all till it thickens, then paſs it 
through a ſieve for Herning 


Tea Tee, 1 
Is m_—__ in the ſame manner. 


2 9 9 8 Ratafa Ice. 


To three eggs, allow four ounces of 
ſugar, two ounces of ratafia biſcuits, and 
three quarters of a pint of cream; boil 
ĩt all till it thickens, then _— it for uſe. 


1 Vernella Tee. 


* ” 


To uf eggs allow three ounces of 
ſugar, and half a pint of cream, put in 
half an ounce of vernella; boil it till it 
thickens, then paſs it. 


N. B. Alx ice creams that are mixed 


| 5 over the e fire, ſhould be ſtirred, to pre- 
Fo | vent 


1 % 


vent their 3 to the bottom of _ 
1 WATER ICES, PINTS EACH. 
Orange Ice. | 

| To half a pint of clarified ſugar, allow 
the juice of five oranges, and two lemons : 
raſp the rind of two oranges, mix it all 
with a quarter of a pint of water, and 
paſs it through a lawn fieve. 


T Ice. 


To half a pint of clarified ſuga P, allow . 


the juice of fix lemons, and the rind of 

one: mix it with a quarter of a pint of 

water, and paſs it through a lawn ſieve. 
. Cearaty Ice. 


To a gillof cedraty eſſence, allow the 
Juice of four lemons, a quarter of a pint 


of clarified ſugar, and the ſame quantity 
of water, pals 1 it through a lawn ſieve. 
Grape Ice. 


Makx a good lemon ice; then mix 
in a gill of grape eſſence, and paſs it 


through a lawn ſieve. 
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Raſberry Water. 
Io three quarters of a pound of jam, 
allow a pint and a quarter of water, and 
the juice of two lemons; paſs It through 
a hair fi EVE, and colour i It. 


. Carries Water. 
Taxx a quart of freſh currants; rub 
them through a ſieve, mix it with a 
quarter of a pint of clarified ſugar, and 
the ſame "—— of water; then colour 
; 5 Cherry Tee. 


"Ap a pound of morello,or Kentiſh 
| cherries; bruiſe them in the mortar, 


ſtrain them through a hair fieve, and 


mix the juice with a quarter of a pint of 
water, and the ſame quantity of clarified 


ſugar, paſs it through a lawn * and 


colour 1 . 


Ai water ices may be ade "of "7 
freſh fruit in a ſimilar manner; but if 


7 you make a water i ice of) Jam, you muſt 
ED allow 
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allow double the quantity of fruit, to 
what you allow in making cream ices. 


Punch Ice. 


Mak a good lemon ice, and mix 


with it a gill of brandy, and half a gill 


of rum, or arrack. 
Tars ice is only fit for glaſſes, 


Pear F 0 


Tall four good mellow pears: raſp 


them, then mix it with the j juice of four 


lemons, half a pint of clarified ſugar, and 
a quarter of a pint of water; ſtrain it. 


through a ſieve for uſe, 
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ener al. 
CORDIALS, AND MADE WINES. 


* make Kal Alder Mine. 15 


1 laga raiſins cut ſmall; pour the water 
boiling hot upon them, and let it ſtand 
bail your alder-berries, as you do cur- 


berry juice, and ſtir it all together with 


7255 months then e it off. 


Tax POR gallons of boiling water: 
to every gallon, add five pounds of Ma- 


nine days, ſtirring it twice a day: 


. rants for jelly, and ſtrain it; then add to 
every gallon of liquor, one pint of alder- 


half a pint of yeaſt; let it work well, 
and remain in the caſk for two or three 


— 


Orange 


wy 


. Orange Wine. 
Tax fix gallons of water, and twelve 9 


ſix eggs well beaten; let all boil toge- 


1 


pounds of Liſbon ſugar, the whites of 
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ther, then put it into a large preſerving. 
pan, with the juice of half a hundred of 
oranges, twelve lemons, and the rinds of 
twelve oranges: give all a boil together, 
then put it into a barrel with ten quarts 
of Rheniſh wine, and a pint and a half of 
good yeaſt; let it work well for a week, 
then ſtop i it up for a month, and bottle | | 
it up. 
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Damaſcene Wine. 


To every gallon of water; put two i 
pounds and a half of ſugar, which you | 
muſt boil and ſkim well: to every gallon 
of this, put five pints of damaſcenes 
© ſtoned; let it boil, then put it into a 
caſk : work it three or four days, then 1 


op it up for uſe, DL, 3 


r 
25 x * 5 8 
5 
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ue 1 


FT -1, 
Glitters Wine, 


* 


Jo every three pounds of ripe gooſe- 
berries, put a pint of ſpring water, bruiſe 


your fruit; put it into a tub, and 


pour the water on them; let them ſtand 
a whole day, then to every three pounds 
of fruit, put a pound of moiſt ſugar: 
ſtir it till the ſugar is diſſolved, and let 
it ſtand twenty-four hours more; then 
ſkim the head clear off, and put the H- 
quor into a caſk; let it work three or 
ſour days before you ſtop it up: let it re- 
main four months before you bottle it, 
and if it is not fine, let it ſtand in bottles 

till i it is, and then ek it off into o other 


RET bottles. 


Io fix . 11 water, allow thirty 
; pounds. of Malaga raiſins; boil. the 


Vater, and meaſure it out of your copper 
on your raiſins: cut ſmall and put into 
a tub; let them work together twelve 

hours, 


* 


[-08 3 
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hours, at the end of that time ſtrain off, 


and preſs the raiſins hard, to extract the 


eſſence; then take a little good yeaſt, 
and mix it with ſome lemon ſyrup, put 


in two pecks of cowſlips, and let your 


ingredients work together for three days, 
ſtirring them twice a day; then ſtop it 


up, and bottle off in three months. 


Birch Wine. | 


Mie to every gallon of birch water, 


two pounds of ſugar; boil it half an SS 


hour, ſkim it well, let it ſtand a little; 
then pour it off the grounds, work it - 
well with yeaſt, before you put it into 


your caſk, and ſmoke the caſk with 


* 


brimſtone. 3 be 


on would recommend a fimall bag of 
lit. raiſins, to be put in the caſk, and 
let it ſtand three or four months before 
you bottle it off, 

Raſberry 
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[ 94 ] 
Reaſberry Wine. 


We three pounds of raiſins of the 
| ſun ſtoned, into two gallons of hot 


water, add to theſe, ſix quarts of raſber- 
ries, and two pounds of loaf ſugar: let 
all ſtand three days, then ſtrain, put in 


a pound more ſugar; mix in a little 
yeaſt, let it work well, then bottle it off 
with a _ of ſugar i in each bottle. 


. Blackberry Wi ne. 
"Por five gallons of boiling vater, to 


1 half a buſhel of blackberries; let them 


* 


ſtand forty-eight hours, then add half a 
peck of ſloes, and ten pounds of ſugar ; 


bdoil all the ingredients together for an 1 


5 er. work it with yeaſt, and let it 


ſtand three months in the caſk before 
you bottle it. 


5 Wine 


Ta xx fifty pounds of black LEY g 
| Picked! from the _ bruiſe them well, 
then 


[9s 1 


then take half a buſhel of currants, and 


four quarts of raſberries, and ſqueeze 
them; to this quantity of juice, allow 
forty pounds of ſugar: diſſolve it in 
water, and put all together into a caſk 
with eight gallons of water, and a quart 


of good yeaſt, let it work well; you may 


bottle it at three months end. 


i Curraii Wine. 


To three pounds of currants picked 


from the ſtalks, allow a pound of ſugar, 
and a quart of water: boil, and put them 
into a caſk with a good allowance of Bri- 


tiſh ſpirits; let it work for two weeks 
before you ſtop it up, then let it remain 


three months before you bottle it off. 
'To make Ras n Wine. 


To every gallon of water, put five 


pounds of Malaga, or Belvidere lit rai- 


ſins; let them ſoak in the water for a 


fortnight, ſtirring them every day, then 
ſtrain it through a ſieve, and put it into 
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a caſk: to every gallon of liquor, allow 
a pint of French brandy; work it well, 
and let it remain ſtopped up cloſe for 
for four months, before you bottle } it. 


To make. Sage Wine. 


Boll. twenty-ſix quarts of water, with | 

; twenty-five pounds of Malagaraiſinscut 
ſmall; then pur it into a tub with two 
pecks of red ſage, and half a pint of 
yeaſt; let all work well, then put it into 
a caſk, let it remain a week before you 
ſtop it up, and two months before ”m 
B bottle it u. 
ar make Clear Win ine. 


Tak half a pound of hartſhorn, and 
 Liffolve it in cyder; and if it be for cyder, 
_Rheniſh wing, or any other liquor, this 
— quantity is enough for a hogſhead. 


T 0 make Mead. 


5 'To five quarts of Only allow forty 
gquarts of water,eighteen races of ginger, 


a one nn u merr; boil them 
„ together 


„ 
together for three hours, and ſkim it per- 


petually: when it is cold, put your yeaſt 
to it, and it will be fit to bottle in _— or 
ten days. 
Dy nate Whit Mead. 
Tax: three gallons of water, and one 
- quart of honey, and if it be not ſtrong 
enough, add more honey; boil it for an 
hour, then put it into a tub with ginger, 
and ſpice, the whites of eight eggs to it, 
work it well with yeaſt, and when you 


perceive it is done working, dean it 


off for uſe. _ 
To make Milk Punch. 


Taxkx two quarts of milk, a quart of 
good brandy, the juice of ſix lemons, and 
half a pound of ſugar; mix them well, 
and ſtrain it through a jelly bag, take a 
little lemon peel, and put into your bag; 

when it is ſtrained bottle it up, and it 
Will * a conſiderable time. 


* 


To make Citron Water. 
' Take a pound and a half of the beſt 
citron bruiſed, nine ounces of lemon 
1 peel, 


| 


c 9 J 
peel, the ſame quantity of orange el; 


nutmegs bruiſed, a quarter of a pound; 
ſtrong proof ſpirits, three gallons; water 
two gallons; macerate, diſtil and dulcify 


with une refined ſugar, two pounds. 


72 | Ratafa Cordial.. 
Tins three gallons of Molaſſes 


ade; nutmegs three ounces and a 


half; bruiſe. them, and infuſe them in 


the brandy; adding ambergreaſe, three 


grains; bitter almonds, one pound and a 


| half: mix the ambergreaſe with three 
pounds of fine L 
all for ſeven or eight days, and ſtrain i it 
-off A 


iſbon ſugar, then infuſe | 


Orange Hower Brandy. 
Takx a gallon of French brandy, | 


two pounds of ſugar, two quarts of 


water, and half a pound of orange flowers; 


make a ſyrup of your ſugar and water, 
put in your orange flowers, and give all 
* gentle boil; then mix in the brandy, 


and 


8 


4 


and put all into a ſtone bottle cloſe 


corked up for uſe. 
SBurfeit Water. 
Taxes a peck of red corn poppies, put 


them in a large bottle, and put to it a 


quart of aqua vitz, a nutmeg, and a race 
of ginger, ſliced, a ſmall ſtick of cinna- 


mon, a blade of mace, three or four figs, 
four ounces of raifins of the ſun, four 


ounces of anniſeeds, caraways and car- - 


demum, mixed with two ounces of 
Spaniſh liquoriſh; put all theſe ingredi- 


ents into the bottle; then add two 0 quarts | 
of white brandy, and cork it up; ; ſhake 


it every day for a week; then let it ſtand 


for two months, by which time it will 
be fit to drink. | 


Cinnamon Water. : 


| Taxa cinnamon. bruiſed, twelve 


ounces; proof ſpirits rectified three gal- 
lons; water one gallon and a half; ma- 
cerate them twenty-four hours, then 
diſtil and draw off your ſpirits, and dul- 
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city it with loaf. ſugar, two pounds and 
a half, and make it full proof. 


Nutmeg Water. ; 


3 


Taz nutmegs bruiſed, twelve 
ounces ; ;proof ſpirits three gallons, water 
one gallon and a half; infuſe, diſtil, and 
ben Ba wor two pounds of __ for 
1 


| Mas Maler. 


> Taxs minit two handfuls, proof ſpirits A”; 
wo gallons and A half; diſtil and dul- 
3 with ſugar, c one Pound and a Rate 


for uſe. 4 1 8 
enen Water. 


Tat twelve large lemons, fliced thin; 


and put them into two pints of white 
wine, with a little cinnamon, and a hand- 
not roſe- leaves; the ſame quantity of 
bdburrage, and à drachm of yellow ſanders; 
- ſteep all this together twelve hours; mix 
in à pint and a half of water, two 
pounds of ſugar, and two pints. more 
| wine, then diſtil it for uſe. DIY 70 
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